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The poplar, versatile oyster comes back on the menu SEtember First, accord- 
ing to the old W-month” tradition. A.it+J-+ Op?tei*S c3- are eaten at all times of 
the year, it is at this season thet the27 are s,-id to be csycinily +.q~ and 
flavorful. 

Oysters are favorites during the “all and \rixtel* +nci+ly because tilG:r are 
prime ai ~3lcntiful on the market. !kcy not only stir appetites, but also have a 
special alTi;cal to busy honomdrors--for oysters are easy to buy, :?ro?arc and scrvc. 
Gost cooks how or use oniy a fcyr reciIxs lrhich ixiudo oysters, but 2,c, 1o::st gr 
rcciges are kno\:n to home economists. 

The home economists of the Tish and ijildlife Service have developed~ 
and tested many of these, and 32 of tilC choicest apxr in one of tllc’lr nuXi- 
catiolzs, EOV to Cook GBstors ~+.ich is no?? available -.----AL.--- frQi3 thy? SuTorint ondent of 
Do cumcnt s , Govornrxnt Trinting Office, YTsshington, D. C., :or 10 CCilt S. 

This booklet, writtcr?, by Bose Xcrr and Ifern 3ztis,. introduces the oyster in 
a briof his”,orical sketch, tells !lou to p~rch~sc aad shuck oysters in tk.o shell, 
and gives rocipcs for 35 of the “world’s best” optir dishes. TV0 cxm?Jlc s of 
thcsc roci?cs from the illustrated publication ara: 
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shell oystc)rs* l/2 tcas;?oon colcry salt 
cups sp inrch , co 0i:cd l/2 teaspoon s;l t 
tablespoons onion 6 8x07s Tabnsco sc,uco 
bay icavcs 1 ,/ 2 cup-. ‘0 r cad crumbs 
tablespoon yarslc; 6, t23iCS~~OOYlS butter , 

Shuck and drhix oysters; place on clods I-z.lf OC shells. Put spinrch, onion, 
bay leaves, and pzrsley through food grinder. AX sessoninzs to qinach, and coolo 
in butter for 5 minutes. Add bread crumbs ax% mix well. SiZead mixture over 
oysters, and ‘s&e i;; hot oven 400° T. for about 19 minutes, hrnish with lemon 
slices. Serves 5. 

* If shell oysters are :lot available, l-‘- Dints select oysters nay be used. 
Drain oysters, and arrange on a shallow buttered baking dis11; spread vith season- 
. ings, and cook as above. 



AXGEJS OI\T XJRSE;BACK 

1 pint select oysters l/8 teaspocn pepper 
12 slices bacon 

l/2 teaspoon salt 
l/8 teaspoon paprika 

2 tablespoons parsley 

f)rain oysters and lay each oyster across half a slice of bacon. Sprinkle 
with seasonings and chopped parsley. Roll bacon around oyster and fasten with 
%ootchpick. Place oysters on a rack in shailow baking pan end b&kc in hot oven 
bS5ReI.6for about 10 minutes or until bacon is crisp. Remove toothpicks =and serve. 
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